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five-gallon tub which may be moved
during the winter to a cool basement
where the plant may be kept alive in
its dormant condition for a second
year's growth. Before the tub is moved
indoors, the vines may be cut off
after they are well matured in the
fall before they freeze. More people
should get interested in plants of this
kind, as there is much satisfaction to
be gained from growing plants in
localities where they are not par-
ticularly adapted. This is particularly
true of plants which have so many
uses as chayote, for gardeners may
get some reward with their fun,
without having to think exclusively
about weeding and hoeing and fight-
ing insects. The neophyte should not
begin a garden without being in-
formed that it is hard work; unless
there is much enthusiasm and real
interest, it should not be attempted.
But with something like chayote to
create a little additional interest,
weed-pulling will be a great deal
easier.

Cherry Pepper

See Peppers

Chervil

DESCRIPTION: There are two chervils,
the annual and the biennial. The
salad chervil (Antkriscus cerejolium}
is the annual and is grown for its
foliage, and in some sections of
Europe was used as a pot herb. It is
a native of the Caucasus, southern
Russia, and western Asia. It has a
parsley-type of foliage and the plant
grows about 18 inches tall. The leaves
are used for flavoring soups and meat
dishes. The parsnip-rooted chervil
(Chaerophyllum tuberosum] is a bi-
ennial. It makes a rosette of leaves
and fleshy taproot the first year and

produces seed the second year. The
roots are used very much like carrots.
They resemble the carrot in shape
and are brownish in color, while the

flesh is yellow. The foliage is some-
what coarser than the salad chervil's.
Both plants are highly esteemed by
Europeans.

TYPES AND VARIETIES: A number of
varieties of both chervils are grown
in Europe, but in America the cher-
vils are grown as species-types rather
than for particular varieties.

SOIL AND CLIMATIC REQUIREMENTS:
Chervils are very hardy and will grow
in a wide range of climatic condi-
tions. The salad chervil grows best
on a loamy soil that is well drained
and well supplied with lime and
nutrients. The parsnip-rooted type
grows better on the sandy loam soils
that are well supplied with lime and
potash. It does well where hardwood
ashes are mixed with the soil.

CULTURAL DIRECTIONS : Salad chervil
seed is sown in rows 20 inches apart
and the seedlings are thinned to 3
inches apart in the row. The parsnip-
rooted type is grown very much like
carrots (which see), except that the